Automatic water filling and draining

Full tank insulation

Tempered glass lid

“Full Point System” heating system
Integrated core probe

The “H20 Ecolevel System” allows the machine to operate
with minimal water




LAB

Touch control panel, precise
temperature control.

It is possible to customize the cooking process while also having access to 60
integrated Chef recipes, ensuring perfect cooking results from the very first use.




Automatic water filling and draining
Full tank insulation

Tempered glass lid

“Full Point System” heating system
Integrated core probe

Integrated water cooling to +3 °C

The “H20 Ecolevel System” allows the machine to operate
with very little water

Cook and Chill

SOUS-VIDE
IN a single step

Touch control panel, punctual
temperature control.

It is possible to customize the cooking process while also having access to 60
integrated Chef recipes, ensuring perfect cooking results from the very first use.
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Insert the bags into the tank, select the recipe from the
practical touch screen, and you’ll get a product that is
both cooked and already blast chilled.

Ig +3°C
J

i

60 RECIPES FULL POINT SYSTEM POSITIVE COOLING TO +3°C
More flavour and color intensity. Choo- The SV LAB heating system heats the Once cooking is finished, you can ask SV
se the recipe and the desired degree of water uniformly across the entire tank LAB PRO to cool the product to a core
cooking, and SV LAB will set the optimal at the same moment and temperature. temperature of +3 °C. SV LAB PRO quickly
temperature and cooking process to Your cooking results will always be per- brings your recipe to the ideal temperatu-
impress your guests. fect, even with a full load. re for subsequent refrigerator storage.
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SV LAB SV LAB PRO
MODEL DIMENSIONS TANK CAPACITY WEIGHT COOLING ELECTRICAL POWER
mm (LxIxh) I kg +3°C V/Hz/W
SVLAB 452X726X397h 284 22 - 220-240 / 50/60 / 2700

SVLAB PRO 452X726X1098h 28,4 82 Integrated 220-240/50/2700






Precise Cooking
extraordinary
Results




